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FOOD PRESERVATION III* 
"'Great minds have purposes, others have wishes, little minds are tamed and 
subdued by misfortunes; but great minds rise above them." 
-Washington Irving. 
AN ADEQUATE DIET FROM HOME PRODUCED FOODS 
An adequate diet is a diet that contains the proper amounts of all 
the different kinds of foods needed to attain and retain positive 
health, good growth and a sense of well-being. An adequate diet 
contains a variety of foods. It has lots of milk and milk products, 
generous quantities of highly colored foods as dark green and yellow 
vegetables and fruits, many foods in their natural state as whole 
grain or dark cereals, raw fruits and vegetables, and foods of animal 
origin as eggs, meat and fish. All of these essential foods can be 
produced on Missonri farms. In normal years, by using the better 
methods of production and preservation, farm families can have 
11ot only the essential foods but a nice Yariety of high quality prod-
ucts from their own farms. A variety of foods is desirable from the 
standpoint of nutrition as well as palatability. Preserving foods 
makes it possible to have a greater Yariety of home produced foods 
every month of the year. Many famili es have an ample supply and 
a variety of vegetables during the late spring and early summer 
but serve too f ew vegetabl es during the hot dry season, the late 
fall, the winter and the early spring. 
A cellar well filled with a variety of home canned and stored 
products is not only an excellent form of health insurance for tlle' 
family but is also one of the best ways of making the family dollar 
last. Preserved food is also a real satisfaction and time saver, 
when one is planning and preparing company and family meals. In 
some communities freezer lockers are available and in some p laces 
they are equipped to properly store fruits and vegetables as well 
as meats. When a freezer locker is used the food is frozen so 
quickly that the t iny cell walls are not broken and then it is kept 
at a temperature near zero-(meat 10° F., fruit and vegetables 
0° F.). 'rhese frozen foods are more like fresh foods than the canned 
foods and less time, energy, and equipment is needed in the home. 
(Ask your Home Demonstration Agent or County Agent for fnrther 
information on fr eezer lockers.) 
•Prepared by Flora Carl and Ruth Foster, Extension Nutritionists, in collaboration wftfr Helen Church, State Club Age'nt. 
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A FOOD PRESERVATION BUDGET FOR THE FAMILY 
In planning a food preservation bndget one should take into 
consideration the possibility of preserving foods by other methods 
than canning such as drying, brining, quick freezing, and stor in g. 
By using different methods of preservation, one can have a greater 
variety of products and frequently less work is required. It does 
take time, energy and equipment to can products which might well 
be stored. 'l'h e fo llowing sng·gest different methods for pl'eserving 
various vegetables: 
Vegetables to Can.- Torn atoes, tomato juice, greens, including 
spinach, peas, corn, green beans, lima beans, new baby beets, new 
carrots, okra, soup mixture, and combination of vegetables for sa l-
ads. 
Vegetables to Store.-Chin ese cabbage, cabba ge, ca rrots, beets. 
turnips, celery, onions, parsnips, salsify, squash, sweet and Irish 
potatoes, and pumpkins. 
Vegetables to Dry.-Corn , pmnpkin, and beans-navy and lima. 
Veg·etables to Brine.- Cabbage, cucnmbers, peppers, turnips and 
beans. 
'l'he j ellies, jams, conserves, preser\'es, pickles, relishes, and such 
products are usually listed in the luxnry class of foods. They do 
add an accent of color and flaYor to starchy foods, meats and some 
vegetables. Jellies, jams, and preserves ar e energy foods. 'l'he 
a111on11t of these products a family would nse would vary with 
the likes and dislikes of the membel's of the family, the type of 
diet 11sed-minimum or moderate cost or liberal diet-and the 
heallh interests of the family . 
'l'h e family living on a farm should also have available for family 
use I.he year round a variety of high quality meat, as well as a va-
riety ol' vegetables and fruits . 'l'oo frequently there is too much 
meat '11t butchering time and only cured pork and chickens through 
the s11m111er and fall months. ·with a freezer locker or by canning. 
curing and brining meat, one can have a variety of home produced 
meat every month of the year. 'l'he 4-H circular, ''Food Preserva-
tion ll" (page 4) gives suggestions for making a fruit and veg-
etable preservation budget. 'l'here remains, however, the problem 
of deciding how much canned meat, how many preser\'es, jellies, 
jams, pickles, and relishes, one should provide. Meat three or 
four times a week would meet the requirements of an adequate 
diet, minimum cost, but it is desirable to have some meat every day. 
'l'h e amount of meat a family should can depends on the following: 
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(a) th e total amount of meat aYailable, (b ) the cash aYailable 
for buying meat, ( c) th e cold storage or freezer locker facilities, 
(d ) th e kinds of meat animals ava ilable, (e) the equipment, 
t ime, and ener gy available for canning meat. 
A SUGGESTED FOOD PRESERVATION BUDGET FOR A 
MISSOURI FARM FAMILY OF FIVE 
This budget is suggested fo r a fam ily living in Centra l Missouri, 
on a moderate cost diet and a ssumes that a freezer locker is not 
available. For informat ion regarding the growing of these vege-
tables see circular 311 "The Family Garden." 
NUMBER 
PRODUCT To BE USED 
LBS. OR QUARTS 
TIME To PRESERVE 
Tomatoes or tomato juice 2 to 3 times a 40 weeks 80-120 quarts 
week 
Greens or carrots Once a week 20 weeks 15- 20 quarts 
Cabbage and other stored 
green and yellow vege-
tables 2 times a week 20 weeks 75-100 pounds 
Other canned vegetables 3 or 4 times a 30 weeks 80- 100 quarts 
week 
Other stored vegetables 4 or 5 times a 30 weeks 4- 6 bushels 
week 
Fruits-canned 5 times a week 40 weeks 150-300 quarts 
Fruits-stor ed 5 times a week 25 weeks 4- 6 bushels 
Fruits-dried Once a week 25 weeks 15- 25 pounds 
Fruit Juice- canned Once in 2 or 3 40 weeks 15- 25 quarts 
weeks 
J ellies, Jams, and 2 to 4 times a 50 weeks 25- 50 pints 
Preserves week 
Sauerkraut Once in 2 or 3 30 weeks 10- 20 quarts 
weeks 
Pickles and r elishes 1 to 3 times a 30 weeks 25- 50 pints 
week 
Meat- canned 1 to 3 times a 40 weeks 50- 100 quarts 
week 
Potatoes-Irish and Sweet 7 to 10 times a 45 weeks 10- 15 bushels 
week 
Dried beans or corn Once ever y 40 weeks 10- 20 pounds 
other week 
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CANNING VEGETABLE SOUP,S AND SALAD MATERIALS 
Canned soup and salad material are a great help for quick meals. 
Any combinatio11 of vegetables that tastes well together may be 
canned so and used for sonp or salad. ·w hen the supply of vege-
tables in the garden is low and there is not enough of any one veg-
etable to can, it is desirable to can combinations of vegetables. 
Use only enough water to cook the vegetables, so as to save jar 
space. Meat broths, vegetable liquors, or tomato juice may be 
used instead of water for the soup mixtures. It is well to have at 
least three different vegetables for a soup mixture. Okra will add 
to the deliciousness of practically any soup mixture and sals ify 
will add to many. Do not add onions, cabbage, or any starchy ma-
terials such as potatoes, rice, or macaroni as these take up jar space 
and the soup w ill taste better if t hrse are added when the mixture 
is opened. 
Some good sonp mixture combinations are : lima beans, corn, 
okra, and tomatoes; string· beans, parsley, carrots, and celery; peas, 
carrots, and asparagus; spinach, l ima beans, celery and okra; tur-
nips, string beans, okra, and tomatoes. 
Some good vegetable salad combinations are: asparagus, carrots, 
and g-reens; green beans, okra, and lima beans; carrots, peas, and 
spinach. (See 4-H cfrcnlar Food Prrservation II for Canning Veg-
etables.) 
CANNING MEATS AND CHICKEN':' 
Canning meat is good food management when home butchering is 
done and a freezer locker is not available. Canning makes it pos-
sible to distribute the food over a longer period of time and the 
canned meat is a real help to the person preparing meals for nn-
expected guests and on rush days. All k inds of meats and meat 
products, fish, chicken, and g·ame may be canned satisfactorily in 
the home. Sausage, hamburger, liver, heart, hog's head cheese, 
soup stock, stew meat, corned beef and other products may be 
canned and nothing needs to be wasted or eaten just to keep it from 
spoiling'. If the butchering is done at different times one can have 
more fresh meat and there will be less canning to do. Only healthy, 
well finished animals should be butchered. 
It is preferable to chill th e carcass after slaughtering before 
starting to can it as it is easier to handle and usually gives a better 
canned product than the meat which is canned immediately after 
slaughtering. Pork should be canned as soon after chilling as con-
venient while beef is better if allowed to ripen or age for a week 
• Adaoted from Farmers Bulletin 1762 , •·Home Canning of Fruits, Vegetables and Meats". 
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or t en days. Veal will ripen and :vet show little discoloration or 
shrinkage if used in cl or 4 days after slaug-htering. Frozen meat 
may be canned but freezing breaks t he cell "·alls and the canned 
product will not be of high qnality . If frozen meat is to be canned-
do not try to t lnrn· it out, but cut or saw it into strips 1 to 2 inches 
t hick , drop into boiling water, simmer until tl1 e raw meat color has 
almost disappear ed and th en pack and process it. 
How Meat Animals Dress Out.- I-Iogs and chickens dress out ap-
proximately 70 to 76 % of their live weight. Beef and lamb dress 
out approximately 50 % of t heir live weight. A 200 pound hog 
will yield approx imately 100 pounds of lean meat and 50 pounds 
of la rd and bacon. A 200 pound hog sh ould y ield the following 
cuts with these approximate weights : hams-30 pounds; sides-
26 pounds ; loins-20 pounds ; ribs- 4 pounds; shoulders-27 pounds ; 
head- 16 pounds; fat- 20 pounds. If t he hams, s houlders and sides 
wer e cured, and if som e meat were nsecl fresh, one ''"ould expect to 
can approxima tely 25 pints from a 200 pound hog. 
Pre-Cooking Meat.- 'l'h e hot pack method of canning is preferable 
for the cannin g of all non-acid foods includin g· meats and chick en. 
Pre-cook t he meat or chicken in th e oYen or in wnter. Frying is not 
a desirable method of pre-cooking as it makes th e meat dry and 
hard and mny give an undesirabl e flaYor. To pre-cook rnent in the 
oYen , cut the mea t into uniform pieces wr ighing about] pound each 
Many home makers pref er to can meat in tin cans. This picture shows 
2 types of tin can sealer s. 
and cook in a moderate OYen (:350° F. ) nntil th e r ed or pink color 
of t he rnw meat has almost disappeared at the center of the piece. 
This will take from 20 to 40 minutes. Cnt th e meat so there will be 
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2 or more pieces to each jar or can, pack closely, salt-1 teaspoon 
to a pint, cover with the pan drippings, broth or boiling water, lea v-
ing i inch head space in pint or quart jars and ± inch in No. 2 tin 
cans and process immediately. 
'l'he meaty pieces of chickens should be pre-cooked in this man-
ner except that it needs only 20 or 30 minutes heating because the 
pieces are smaller. 
If the meat is to be pre-cooked in water, cut as for the oYen, and 
drop the uniform, 1 lb. pieces, in boiling water. Simmer for 12 
to 20 minutes, until the color has about disappeared from the cen-
ter of the piece of meat. Cut the meat into smaller pieces, pack 
closely, salt, cover with broth, leaving the proper head space and 
process as directed in the time table. 
Canned meat that is not covered with liquid will discolor and 
lose some flavor if stored for some time. Salt is added to the meat 
for flavor. One-half to 1 teaspoon of salt to each pint. A pound to 1! 
pounds of meat will usually fill a pint jar or a No. 2 tin can. Only 
bloody meat should be washed-wipe other meat with a clean damp 
cloth. Ordinarily meat that is to be canned should not be floured 
as flour retards the penetration of heat and it cooks off during the 
processing. This makes the jars more difficult to wash. 
Steps in Canning Meats 
1. Assemble and prepare canning equipment. 
2. Cut meat in 1 pound pieces or smaller pieces if desired. 
3. Pre-cook meat in the oven or in water-as given in the time 
table. 
4. Pack closely, salt, cover with liquid leaving proper head space. 
5. Seal jars or cans and place in hot processing kettle. 
6. Process required length of time as given in Time 'l'able for 
Canning Meat. 
7. Remove from processing kettle, wipe clean, and cool. 
8. Observe for leakage-label and store. 
A pressure cooker is preferable for the canning of all non-acid 
foods which include meats, chicken, fish, and all non-acid vegetables. 
Read the ''General Directions for Canning Meats'' before start-
ing to can. Add one teaspoon of salt for fl avor to each pint of meat. 
Pack the meat into the container while boiling hot and add the boil-
ing hot pan gravy, meat broth, or other liquid. 
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TIME TABLE FOR PROCESSING MEATS, FISH AND CHICKEN* 
PRODUCT 
Beef 
Roast & 
Steaks 
Beef 
Ground 
(Hamburger) 
Beef 
Hash & 
Stew 
Beef Stew 
with Vege. 
Beef 
Corned 
Chicken 
Chicken 
Chicken 
Sandwich 
Spread 
Lamb & 
Mutton 
PREPARATION BEFORE 
PROCESSING* 
TIME for PROCESSING 
Pint Glass Jars 
Cut in desired pieces, removing extra 
bone and gristle; leave only enough fat 
to give flavor. Pre-cook in oven or in 
Pressure 
Cooker at 
15 lbs. or 
Temp. 250°F. 
water. 60 min. 
Grind meat using the plate with '/s 
inch holes. Add 1 cup salt for each 
25 lbs. meat, and mix well. Mould 
meat into cakes, pre-cook in oven. 70 min. 
Cut meat in uniform, small pieces. 
Add boiling water to cover. Simmer 
until color changes 60 min. 
Cut stew meat in small pieces; dredge 
with flour; brown in hot beef fat; add 
diced vegetable mixture, liquid, salt, 
and bring to boil. 60 min. 
Wash corned beef, cover with cold 
water, bring to boiling point, and 
drain. Cover meat again with cold 
water, simmer until meat is heated 
through. Remove from broth, cut into 
small pieces, and pack into containers. 60 min. 
Pre-cook meaty pieces in oven, salt, 55 min. 
pack in jar with bony piece at center 
of jar. 
Pre-cook bony pieces, remove from 
bones, cut in uniform pieces, and pack. 70 min. 
Pre-cook giblets in salted water. 70 min. 
4 lbs. cooked chicken, chopped or 
ground 
1112 lbs. olive, chopped 
1 lb. pimento, cut in small pieces 
1 qt. chicken broth 
72 teaspoon curry powder 
1 teaspoon ground mace 
l teaspoon ground mustard 
Salt and white pepper to taste 
Combine all the ingredients, stir, and 
heat gradually to simmering 75 min. 
Same as for beef. 
Water 
Bath 
212 ° F. 
3 hrs. 
3 115 hrs. 
3 hrs. 
3 hrs. 
3 hrs. 
3 hrs. 
3 1/ 5 hrs. 
3 1/ 5 hrs. 
•Adapted from U. S. Bulletin No. 1762. "Home Canning of Fruits, Vegetables and Meats" . 
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PRODUCT 
Liver Paste 
Fish 
Pork 
Pork 
Sausage 
Pork Head 
Cheese 
Soups 
Chili 
Con 
Carne 
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PREPARATION BEFORE 
PROCESSING* 
TIME for PROCESSING 
Pint Glass Jars 
Pressure 
Cooker at 
15 lbs. or 
Temp. 250 °F. 
Grind three lbs. of raw liver ana 
1 % lbs. fat fresh pork twice using 
plate with \Is inch holes. Add 2 tsp. 
salt, 1 tsp. pepper, % tsp. ground 
cloves, 1 small onion, chopped. Beat 
three eggs and combine with 6 tbsp. 
fine dry bread crumbs and % cup 
water. Mix all ingredients together, 
heat, gently, to the boiling point. 75 min. 
Split the cleaned fish, cut into pieces 
that will go into the can and soak fo1 
1 h r . in a brine, made by adding 1/~ 
lb. of salt to 1 gallon of water. Drain 
and pack in the can. Submerge the 
packed can in a kettle containing a 
brine made by adding 8 tbsp. salt to 
1 gallon of water. Boil for 15 min. 
Remove cans and invert to drain well. 
Add a bay leaf, tomato sauce or other 
seasoning if desired. 
Cut in desired pieces. 
oven. 
Pre-cook in 
Make sausage according to any tested 
formula, omit sage, mix seasoning and 
mix well. Make into cakes. Pre-cook 
in moderate oven (350° F.) 10 or 15 
minutes or until cakes a re s lightly 
100 min. 
at 10 lbs. 
pressure 
60 min. 
browned. GO min. 
Make head cheese according to de-
sired recipe. 
Cook broken bones just until water 
is a mild flavored broth-bones cooked 
at high pressure or for t oo long give 
a disagreeable g luey flavor, or lack 
flavor . Remove excess fat from stock. 
70 min. 
Pour in jars boiling hot. 40 min. 
Soak 2 lbs. of chili beans or other 
pink or red variety over night. To 
5 lbs. of coarsely ground beef, or beef 
and pork mixed, add 3 to 5 tbsp. of 
chili powder, 3 tbsp. of salt, and % 
cup wheat flour. Mix well and cook 
in 1 cup hot beef fat until r ed color 
of meat disappears. Drain beans and 
blanch for 5 min. in boiling water. 
Drain. Fill cans or jars about 1,{1 full 
of the hot beans and add hot m eat 100 min. 
mixture to about 7/, of capacity and at 10 lbs. 
then hot water to fill . pressure 
Water 
Bath 
212° F. 
3 1/i hrs. 
3 hrs. 
3 hrs. 
3 1/5 hrs. 
2% hrs. 
•Adapted from U. S . Bulletin No. 1762. "Home Canning of Fruits , Vegetables ao<l Meat.s". 
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TIME for PROCESSING 
Pint Glass Jars 
PRODUCT PREPARATION BEFORE PROCESSING* 
Pressure 
Cooker at 
Water 
Bath 
212 ° F. 
Veal 
Pork & 
Beans 
Same as Beef 
Soak white navy beans over night. 
Drain. Blanch 2 min. in boiling water. 
Drain. Place small pieces of salt pork 
in baking- dish or pan and add beans, 
and additional salt pork for each lb. of 
dry beans. Add 1 qt. water which 
contains 1 tbsp. salt and 1 tbsp. sugar 
or molasses, or add one qt. tomato 
sauce. Cover the pan and cook the 
beans in slow oven (250 ° F.) 1% hrs. 
Remove lid and cook % hr. longer. 
Pack hot in containers and cover with 
15 lbs. or 
Temp. 250 ° F. 
60 min. 
liquid or sauce. 50 min. 
SCORE CARD FOR CANNED MEAT* 
3 hrs. 
2% hrs. 
Package .... . ... . .. . ... . .............. . . ... .. . ... . ... . ........ ... 10 
Tightly sealed containers of specified size, clean, neatly 
labeled . If tin cans ar€ used, they should be bright, have 
slightly concave ends, showing some vacuum. A gauge 
may be used to determine vacuum. 
Pack . ... . .. . . . ..... ... ........................... . . ...... . ....... 20 
Fullness .. . ..... . ... . ....... . . . . ...... . .... .. ....... . . . ... 10 
All spaces should be filled, but not crowded. 
Size of pieces characteristic of product. 
Liquid-just to cover the product ............ .. . . ............ 10 
Product . . . .. . ... .. . ........ .... ............ .. . . . .... . .. . . ..... . . . 50 
Absence of defects .............. . .................. . ...... 10 
Original material of good quality, free from indicated 
spoila.ge. Properly trimmed without excessive fat, bone, 
or skm. 
Color ... . . . ... . ........ .. . . . ..... .. .......... . ...... . ...... 10 
As nearly that of a standard cooked product as possible, 
without undue discoloration. 
Consistency .. . . . ........ . ................... . . . . . .. . ... .. .. 10 
Tender without overcooking. 
Flavor and aroma-characteristic of the kind of meat ... .. . .... 20 
Liquid . . ..... . ......... . .... . . . ......... . ......... .. ........ . .... . 20 
Clearness-little or no cloudiness. 
Flavor-characteristic-no excessive condiments. 
•nureau of Home Economic5-. 
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SERVING CANNED MEATS 
'l'hree important points to remember in the use of canned meat are: 
1. Reduce to a minimum t he second cooking- 10 to 15 minutes. 
All canned foods are overcooked and the more th ey are overcooked 
the less savory and t ender they become. 
2. Use eYery bit of the broth, fat, or drippings, as it has mnch of 
the flavor and food nutrients of th e meat. Use it as a basis for sauce 
to pour o\·er th e meat, to cook vegetables in or use it for consommc , 
bouillon, soups, or salads. 
8. Extend and enrich t l1 e canned meat flavor by combinin g t he 
canned meat with various vegetables or such starchy foods as 
rice, potatoes, noodl es, spaghetti, macaroni, or pastry. A vegetable 
stew mafl e with canned meat is a favorite cold weather dish . 
JELLY MAKING':' 
Jelly is a form of preserves in which only the juice of th e fruit is 
used. Bacterial action is prevented by the use of large amounts 
of sugar. A good j elly is clear , sparklin g, glowing with color, ten-
der, quivering, yet retains its shape when cnt, has the rich, fresh 
flavor of the fru it from which it is made, and is neither sirupy, 
gummy, sticky, tough , nor cloudy. 
A fruit juice that is good for jelly is one which contains acid 
and a substance called pectin in th e right proportion. P ectin is a 
substance found in some fruits, and wh en heated and combined with 
fruit ac id and sugar, it causes the snbstance to congeal or jell. It 
is necessary to heat th e frnit juice to bring out the pectin. Fruits 
such as tart apples, crab apples, currants , blackberries, raspberries. 
and grapes usuall y will make jelly without any difficulty because 
they contain both pectin and ac id in the right pr oportion . Sweet 
apples, ripe bla ckberries and the sweeter plums have a medium 
amount of pectin and acid and will make jelly if combined with 
juices from fruits which contain more acid and more pect in. For 
example, good jelly can be made of t he foll owing combinations: 
currants and ripe blackberries or raspberries; quince and sonr ap-
ples; raspberries and gooseberries; or grapes and crab apples . 
Quinces, pears, ripe grapes, and raspberries have some pectin, but 
not enough acid . One tablespoon of lemon juice added to l cup of 
these juices make it possible to make a jelly. Powdered citri c acid 
may be used instead of lemon juice. One to 1-! teaspoons for 6 cups 
of juice. It is a good plan to add lemon juice to all very ripe fruit . 
Cherries and str awberries contain acid bnt not enough pectin. 'l'hey 
• Aclnpted from Farmers Bulle tin 1800, '' Homemade J e llies, Jams, and Prese rves ". 
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are readily jelled by adding commercial pectin or homemade pectin 
obtained from apples or from lemons or oranges. 
Fruits vary in their pectin content from year to year and in dif-
fer ent varieties of one fruit. For example, blackberries may con-
tain enough pectin one season to make perfect j elly, yet the next 
season's blackberry, if used alone, may be a complete failure. 
Furthermore, as fruits ripen, they lose their jelling power, due to 
changes in the p ectin itself. So if the grapes are overripe, the jelly 
may be sirupy rather than tender and firm. 
By the addition of prepared pectin and lemon juice, good jelly 
can be made from many fruits ordinarily not used for j elly making. 
Special directions accompany the commercial pectins on the market 
and when these products are used their directions should be care-
full y fo llowed. Directions for making homemade pectin may be ob-
tained by asking your county or home demonstration agent for 
mimeograph sheet No. 367. 'l'he directions given here deal only 
with fruits which should yield good j elly without the addition of 
pectin. 
A good grade of white granulated sugar is needed. Tests show 
that there is no difference whether beet or cane sugar are used. 
For second extractions of juice use cl of a cup of sngar in place of 
th e one cup used for first extractions. 
Directions For Making Jelly 
'l'wo pounds of prepared fru:it y ield approximately 1 pint of juice, 
and this made up will yield about lt pints of jelly . Select a mixture 
of slightly underripe and of ripe fruit. The ripe fruit for flavor and 
color, and the underripe for pectin and acid. ..Wash all frnit 
thoroughly and discard any damaged parts. Cut hard fruit in 
pieces but do not r emove cor es or skins, as a laqre por t ion of pectin 
is found near the core and the skin. Follow directions given in 
Food Preservation II for extracting- juices. ·wash the jelly glasses, 
place them in a pan of water and boil. 
A low flat kettle or sauce pan of medinm size, preferably made 
of an enamel which is not chipped, is preferable for cooking jelly 
as th e snbstance that gives frnit its flavor and color is broken down 
or driYCn off by long or slow cooking. R ed and blue colors in 
fruit are changed to dull brown wh en overcooked and t annics 
present in varying amounts in all fruits t end to darken all light 
colored frnits that are overcooked. 
Use a small amount of juice at a time, not more than 4 or 6 cups. 
Thii:; qnantity of juice with the sugar boils down qnickly to t he 
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· j elly stage and short cooking retains the fresh flavor and color 
and makes jelly of a better texture. H eat the suga r and fruit 
juices quiekly. Stir 011ly until sugar is dissohecl. 'l'o test whether 
or not the j elly is done, dip a large spoon into the boiling sirup, lift 
and allow sirup to run off the side. 'When the sirup runs off in two 
distinct lines of drops, which sheet together, the j elly is done. Re-
move any scum from the hot sirup and pour into the hot glasses 
being careful that it does not splash or drip on th e rim . Unifor m 
glasses from which the jelly can easily be r emoved are preferable. 
Let jelly stand for 12 hours or longer to set. 
Sealing and Storing 
When th e j elly is firm and well set, be sure that the in side rims of 
the glasses are free from drops of j elly. A good seal cannot be ob-
tained with paraffin unless the glass is clea n and dry. Pour melted 
paraffin over t he top and rotate eaeh g lass in the hand so t ha t th e 
hot paraffin runs up to the rim to form a good seal. Cover and 
label with nam e of fruit and elate of makin g and store in a cool, 
dry, dark, frost proof place. J elly loses mu ch of its deli cate flavor , 
texture, and color if stored for too long a time. 
Approximate Quantity Of Sugar 'l'o On e Cup Fruit Juice 
* cup ... ... ..... . . 1 c::ip apple juice 
1 cup .. .. . . . . ... . . 1 cup crab apple juice 
* cup . .. ... . ...... 1 cup raspberry juice 
* cup ... ... . ... .. . 1 cup blackberry juice 
* cup . ... . ........ 1 cup cranberry juice 
1 cup ... .. .. . . . ... 1 cup currant juice 
1 cup ........ .. ... 1 cup gooseberry juice 
%, to 1 cup ........ 1 cup grape juice (Concord) 
1 cup ......... .. .. 1 cup wild grape juice 
* cup ............. 1 cup wild plum juice 
* cup ............. 1 cup quince juice 
Jelly Troubles 
Soft or sirnpy j elly is usually caused by long slow cooking- which 
destroys pectin, by using fruit with too little p ectin, by adding- too 
much sugar or by cooking too little. Tough jelly is caused by nsing 
too little sugar for the amount of pectin or by having too littl e acid. 
Gummy j elly is caused by overcooking, long slow cooking, or too 
much sugar. 
Crysta ls are sometimes found when too much sugar has been 
added , wh en the juice and sugar have not been cooked together 
long enough, or wh en there is a lack of acid. Grape j ell y sometimes 
has cream of tartar crystals that are different from th e sugar 
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cnstab found in other jellies. The _cream of tartar crystals can 
so~11 e ti111 es be avoided by allowing the juice to stand one or two days 
befo re making the jelly, and pouring the juice carefully off the 
erystals that settle at th e bottom of the pan, or by canning the fruit 
juice and making np the j elly as n eeded. A film of sugar crystals 
on the snrface is frequently caused by allowing the product to stand 
in a \\·arm room for more than 24 hours before paraffin is used. 
·w eepin g j elly has a sirnp that has oozed between the paraffin and 
the glass . This is called ' ·weeping.'' .Any break of the seal will 
cause this if too mnch acid in proportion to pectin is present. 
:l\Ioldy jelly may be due to (1) la ck of protection of the jelly while 
cookin g, (2) paraffin not being sufficiently hot when poured on the 
j elly, (3) coyering the j elly when it is still warm, (4) not covering 
th e jelly compl etely, (5) too little sugar, (6) or undercooking. 
Clondiness ma y be caused by straining through too thin a cloth, 
by sqneezing the jelly bag, by not skimming thoroughly, or by al-
lowin g the j elly to cool slightly before being p_oured into the glasses. 
'l'his partly cooled jelly entangles air which may prevent the jelly 
from havin g the desired appearance. 
SCORE CARD FOR JUDGING JELLIES 
Standard Product ..... .. .. ................. . ...... . .. ............. 100 
Package ... ................ . ...................... . ..... . ..... . .. 10 
Glasses of uniform size which will clean easily. Neatly labeled. 
Product . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50. 
Color . . . . ............ . ... ... . .. .......... ........ ......... 20 
Characteristic of the fruit, bright, translucent. 
Consistency ... .. ... . . .................. . .. .. . ... .... ..... .. 30 
Flavor 
Holds its shape when removed from the glass but quivers 
when moved. Tender, cuts easily with a spoon and holds 
sharp edges. Free from crystals. 
·ch~~.~~t~1:i~tic. ~f "r"r"u.it -~~e·d·,"i;e~· :f1:~~- ~~~~~~i~~·~,~~~t~~~; · · · · · 
acid, or overcooked flavor. ' 
RELISHES 
40 
R.elishes are mad e of chopped fruits or vegetables spiced and 
cookrc1 to a sance. They include tomato catsup, chili sauce, Chut-
neys, and similar products. Relish es add interest t o many foods. 
'l'hcy are frequently served with cream sonps. with starch~- foods. 
"·ith some veg-rtables. and with meat. 
Catsup 
l 0 pounds red ripe tomatoes 
3 onions 
2 sweet red peppers 
1 cup vinegar 
% cup sugar 
2 teaspoons paprika 
1 teaspoon ground mu stard 
1 teaspoon celery seed 
1 tablespoon salt 
1 teaspoon whole allspice 
1 teaspoon whole cloves 
3 2-inch pieces stick cinnamon 
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\~ash the vegetables, slice, and i· emo ,·e the seeds from the peppers. 
Cook t he vegetaulcs for auout 00 minutes, then vrcss through a 
tin e sieve. Boil the pulp rapidly for auo11t 00 minutes, or until 
somewhat thiekcncd. Adel the rernai11i11g in gred ie11ts al'ter tying the 
allspice, clo\' es, and cinnamon in a pi ece of cheesecloth. Boil the 
mixture Ull til thickened and stir frequently. Fill stcril ized IJottlcs 
with the catsup, use n ew cork stoppers, and dip the bottle tops into 
sealing wax or melted paraffin to mak e an airtig11t seal. Store in a 
dark cool place. '!'his quantity of tornatoes will yield from 1 to 2 
quarts of catsup. 
Chili Sauce 
5 quarts skinned chopped ripe 
tomatoes 
2 cups chopped sweet red pepper 
2 cups chopped green pepper 
1 % cups chopped onions 
3 tablespoons salt 
1 cup sugar 
3 cups vinegar 
1 teaspoon gl'Ound cloves 
1 t sp. ground allspice 
l tsp. ground cinnamon 
Combine the chopped vegetables, salt, antl sugar, and simmer until 
the mixture begins to thicken. 'l'hen add the Yinega r and spices and 
cook th e mixture down until it becomes a thick sauce. Pour into hot 
sterilized bottles, use new cork stoppers and clip the uottl c tops i11to 
sealing wax, or melted paraffin. Store in a dark cool place. '!'his 
r ecipe yields about 3 quarts of sauce. 
Dixie 
1 pint chopped sweet r ed peppers 
1 pint chopped sweet green peppers 
2 tablespoons mustard seed 
1 tablespoon celery seed 
1 cup sugar 
Reli sh 
4 
1 
1 
1 
tabl espoons salt 
quart vinegar 
quart chopped cabbage 
pint chopped white onions 
Cut the peppers into quarters, discard the seeds :md coar se white 
sections and soak ovrrnight in a brin e mad e of 1 cup of salt to 1 
gallon water. Freshen for an hout or two, then drain and chop. 
Heat th e spices with th e sugar, salt, and vinegar to th e boiling point, 
then pour o\·er the mixed vegetables. Pack the relish in hot steri-
lized j ars, partially seal, and process for 15 minntes nt simmering 
t emperature (185 °1<...,.). Seal airtight and store in n cool pla ce. 
Apple Chutney 
3 quarts sliced apples 
3 lemons, sliced and seeded 
2 chili peppers, with seeds removed 
1 quart brown sugar 
1 quart cider vinegar 
1 quart dates, stoned and chopped 
1 pint tarragon vinegar 
2 
1 
1 
] 
1 
2 
pounds sultana raisin s 
tablespoon ground ginger 
teaspoon paprika 
teaspoon salt 
onion, chopped 
cloves garlic 
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Chop the apples with the lemons as the acid \\·ill help to keep 
the apples from turning dark. l\Iix all t he ingredients. Boil geutly 
until the apples are soft and stir t he mixture occasionally with a 
fork. Pack while hot in sterilized j ars, partially seal, and process 
for 30 rniuutes i11 boiling water , co vering jars. Complete seals and 
store in a cool place. 
SCORE CARD FOR RELISHES"' 
Standard Product .... ... . . . .... . .. . ... . ....... . . ... ..... ... .. .. .. . 100 
Package .... .. . . . ....... .. . . .. . .. ... . ... ..... ... . .. .. .. .. . . . . . ... 10 
Sealed jars of specified size, clean, neatly labeled . 
Product . ........... . . . . .. . . . .. . . .. ... ........... . . . ..... .. .. ..... 55 
Color .............. . . . ..... .. . . . .. . .. .. . .................. 25 
Characteristic of the kind. Free from discoloration, 
excessive spices, or overcooking. 
Consistency . .. .. . . . . . .. . . . .......... .. . .. . .. ........... ... . 30 
Catsup-smooth and thick enough to prevent separation. 
Chili Sauce- mixtures of chopped ingredients cooked to 
a uniformly thick sauce. 
Chutney-mixture of chopped fruits, nuts, and vegetables, 
cooked until thick. 
Chopped pickles- crisp, firm, fairly uniform pieces of 
vegetables . 
Flavor . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 35 
Appetizing, characteristic of the kind, free from excessive 
sweetness, spiciness, or fiavo1· of overcooking. 
•Burc'au of H om e Economics. 
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PRESERVING FOOD BY FERMENTATION-SAUERKRAUT 
'l'he presenation of food products by fermentation (or brining) 
has been practiced fo1· centuries. In Europe many fermented sub-
st.m1ees arP w0ll kno\\·n articles of food. In t his country, however, 
sauerkraut and pickles are about the only foods so kept. Sauer-
kraut is Yaluable in the diet principally beca11se of the vitamins, 
mineral s, and lactic acid which it contains. 
In preserving foods by this method sa lt is aclclrcl t o the vegetable 
in snfficient quantity to regnlate the chan ge of t he sugar in the 
vegetabl e to lactic acid. 'I'his acid prevrnts fnrth er fermentation 
and spoilage and gives th e product a pleasant acid taste. 'l'his acid, 
however. does not prevent molds from forming on top of kraut or 
pickles and spoiling the product. If a scum forms it should be 
removed and as soon as fermentation is complet e hot paraffin or oil 
poured over the t op to k eep the air out. 
Sauerkraut.- Good sauerkraut is crisp, white, tender , and tart. 
Barly or late cabbage may be used for makin g sauerkrant if it is 
ma ture, firm, and sound. Use 1 pound of salt to 40 pounds of cab-
bage. Cut the cabba ge evenly and fine and mix with the salt. Put 
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a layer of cabbage a nd sa lt 4 to 6 in c it es dee p in a st one jar a nd 
pound to extraet juiee. Cont inu e until the· jal' is fi ll ed and t he 
li quid comes oYer the e11blia g·e. Plaee cabba ge ot· l1 o l'se radish leaves 
over t he top, eov t'l' with a clot h, and place 11·e igh t on top. Keep in 
a mod erately warm p lace, /;) 0 1". or less, 11n t il la ct ic ac id fe rmenta-
tion is compl ete, which usua lly takes 7 to JO days. 'l' est for cessatiou 
of fermentation by striking th e side of th e jar and notin g w heth er 
or n ot bubbl es rise to t he top. 'Nh en bubbl es cease to come, set aside 
in a cool pla ce and cover with a coat in g of hot oil or paraffin ± inch 
deep to exc lu de all air. 
Quick ,Sauerkraut.- Ma ny persons find thi s method of makin g 
sauerkraut easy and satisfactory wh en t here is onl y a head or half-
head of cabbage left over. l\Iix well in to a quar t oi' finely shredded 
cabba ge, l ]eye ! t·easpoon of sugar and ] of sa lt. Pa ck t igl1 tly in a 
scalded q11art jar, push down until t he j11i ce is over th e top, partial-
ly sea l, and k eep in a warm pl ace nn1il fermentatio n ceases. Sea l 
and store in a cool, dry, dark pl ace. 
USING HOME PRESERVED FOOD IN WELL PLANNED MEALS 
If th e best use is mad e of t he cann ed , sto red, dri ed , sugared, and 
pickl ed foods a cl efinit e p lan , showing how mu ch of each kind of 
food is to be nsed each month , should be work ed out and t hi s plan 
followed, through th e months. 'l'ltis wo 1il cl make for good distribu-
tion of home produced foorls and better halan ee <l meals t he year 
round. A r ecord of th e nse of th e cann ed foo cl is as essentia l 
as a r ecord of th e food cann ed. 
\Vhen using these eann ed foods for farnil.v mea ls th e fol lowin g 
points shonld br considered : 
I. Planning t h r J\f enl 
A. \\!e ll ba l1111 ce cl as to protein . ca rho h.Hl1·a t e. fa t ancl bulk , 
Only one men t or meat lik e cli sh , onr hot starch dish , n ot 
morr than on e d ish hi g· h in fat ancl at least one frni t or 
veg·etable. 
R. Has n1 ri et.\·- no one foocl or ftavol' is repeated. 
C. Has contrast in 
1. F l;n-or- hlancl " ·ith a hi gh 01 · sp icy fla vor. 
2. 'l'extnn'- Cris p or 11 anl witl1 soft. 
:\. Color- Rri;d1t with nen1r fl l. 
D. Is sni table to th e 
] . Family's Ji kes and di s] ik es. 
2. 'rime of ~' ra r a nd th e wea th rl'. 
3. Famil~· standard of livin g . 
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E. Can the meal be easily prepared and served nicely with 
th e equipment, energy and time availab le. 
II. Preparing the 1\Ieal 
A. l\Iake and fo llow a definite plan. It is nsually desirable 
to write out a plan with a time schedule. 
B. Use standard recipes , accurate measurements and recom-
mended methods of cooking. 
C. Keep working surface orderly and remember the dish 
washing. 
D. Plan time carefully so foods will just be done when they 
are to be served. 
III. Serving the l\Ieal 
A. Make sure the linen, siher and dishes are shiningly clean 
and the table appears orderly and attractive. 
B . Be prompt and serve hot t hin gs h ot and cold things cold . 
SUGGESTED MENUS USING HOME PRESERVED FOODS 
I. 
Vegetable Soup 
Cottage Cheese and Pear Salad- Hard Bread 
Gingerbread with apple sauce 
II. 
Oven Browned Canned Meat 
Baked Sweet Potatoes with Apples 
Corn Pudding-Carrot Sticks 
Peach Shortcake 
Milk 
III. 
Liver Loaf 
Creamed Asparagus-Baked Potatoes 
Cabbage Salad 
Raspberry Sherbet - Sponge Cake 
Milk Coffee 
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GOALS FOR 4-H CLUB MEMBERS- FOOD PRESERVATION III 
'l'hl'ou g li F'ood Preservation club work, g irls may help to make 
winter meals nutritious, colorful, tasty, and interesting as spring or 
summer meals. They may help make it possible for th e family 
to go to the cellar instead of to t li c grocel'y stor e fol' thcil' fruits, 
vegetables, and meats; and then there will be m or e money available 
for new cloth rs, magazines, comfortable chairs, and other family 
needs and desires. Girls who can add a colol'ful vegetable. a bright 
fruit, a tasty sweet, a cri sp textnrc or a tart fl avor t o th e family 
meal from the foods they preserved are not onl.v contributin g to the 
family health and pocketbook, but arc lcarn i11g- l1ow to use th e things 
at hand to make Jiving more interesting, profitable and satisfying. 
'l'he following activities arc suggested for gil'ls "·110 would like 
to accomplish these purposes: 
(a). Make a list of the different kinds and amounts of fruits, vege-
tables and meats n crded for your family for the year. 
(b). Sel ect, prepare and can at least G different vegetables, in clud-
ing a soup mixture. 
(c). Prepare :md can at least 2 different meats. 
(d). Do any three of the following- mak e :1 different kinds of 
j elly; make 3 different relishes; make 3 pints of catsup or at 
least 5 differ ent veg·eta bl es. 
(e) . Plan 5 meals using t li e foods ~1 or1 have preserved and pre-
pared and serve at least one of th e meals. 
It is suggested that th e club group g ive some prodncts th ey pre-
serve to an organization or some one less fortunate or that they 
serve some of the preserved foods to some special gronp. 
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PROJECT RECORD '' 
FOOD PRESERVATION III 
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*Your project has not been completed until you have filled out this r eport, 
written the narrative story and g iven it to your leader. 
Membe r'~ Name .. . . . .. ...... ........ . ... . Date Started . .... . ... . . . .. . . 
Leader's Name ................ .... ..... .. Date Completed . . . .... . ... . . 
Amount Canned J e'lly- Relishes Amount Other Food Amount 
Pin ts Quarts Sauerkraut Pints Quarts Preserved Lbs. 
Vegetable Soup 
Other Vegetable 
Combinations 
Canned Meat 
Pork 
Beef 
Chicken 
I 
I I 
---
Totals I 
I I 
---
Estimated Value I 
Do you think your family would be healthier if they ate mor e fruits and 
vegetables, especially during t he winter months? Yes .... .. No ....... . 
Did you help more with the family canning this year than other years? 
Yes ........ No . . ... .. . 
Do you think it would be a good plan for a homemaker to make out a 
plan and can according to it rather than just canning all she can? 
Yes . ... . . .. No ..... . . . 
Do you t hink it pays to try to keep up with the new information on 
canning and try it out rather t ha n just to can as you wer e first taught? 
Yes ........ No . ...... . 
Have you enjoyed exhibits of canned foods at county fairs, etc., more than fl 
you did before? . . . . . . . . . . . . Do you try to figure out why some jars are so much nicer than others? Yes . .... . . . No . . . . . .. . 
Do you think it would be a good plan to make ou t a list of desirable 
canning equipment with approximate prices and indicat e the order 
in which you would purchase them if you were a homemaker planning 
to fill her canning budget? Yes ... .. .. . No . ..... . . 
How many of your can s spoiled? . . . . . . . . . . . . List r ea sons for spoilage. 
1.. ... .... ...... ... .. 2... .. ... . . ... ... . . .. 3 . .. ..... .. .. ....... . 
Did you plan your garden for your preservation work? Yes .... .. No .... . . 
How many demonstrations did you give? ........... . 
How many project meetings did you attend? . . . .. .. . . . . . 
Did you attend 4-H camp? Yes . . ... . . . No ...... . . 
Did you attend County 4-H Round-up? Yes . .. . . ... No .. . .. .. . 
Write a story of your club work. This narra tive should g ive an account 
of your club year , including all that you have gained from club work. 
CLUB S'l'011Y 
